JOHN BAILEY’S CHEESECAKE 
You NEED for 8 servings 
1 navel orange 
1 tablespoon brandy 
1% cups crushed shortbread cookies 
¥ cup chopped walnuts 


6 tablespoons butter or margarine, 
melted 


3 packages (8 ounces each) cream 
cheese 


Y, cup sugar (for filling) 

3 eggs 

2 teaspoons orange flower water 
(optional) 

¥- cup sugar-(for garnish) 

Ys cup walnut halves 


PIRST PREPARE 


Remove thin, bright orange part of peel 
rom Orange with vegetable parer. Cut peel 
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into matchstick pieces and place Fy boiling TOF. EE WALNUTS—Place 4 cup sugar 


water for 5 minutes. Drain and place in a 
bowl with brandy. Leave for at least two 


hours. Butter 8-inch spring-form pan. Pre- 

heat oven to 325°F. 

Now ASSEMBLE 

1. Combine crushed biscuits (cookies), 
chopped walnuts and melted butter or 
margarine. Mix well and press into the 
pan to form a crust. 

2. Beat cream cheese until soft and then 
add 4 cup sugar. Add eggs one at a time, 
beating until mixture is very smooth. Fold 
in orange flower water with orange peel 
and brandy and pour mixture into the 
crust. 

3. Place cheesecake into a 325°F. oven for 
1 hour, 30 minutes. Turn off heat and 
leave cake to cool in oven with door 
Open. 

4. Unmold and decorate with ToFFEE WAL- 
NUTS. 


cep ep skillet. Heat slowly until sugar 


has melted and caramelized. Add walnut 
halves; coat in toffee and pour onto greased 
board. When cold, break up for garnishing. 


BAKED APPLES BENDIGO 
You neeED for 4 servings 
12 pitted dates 
Preserved ginger 
% cup sauterne (or Moselle) 
4 large apples (Golden Delicious or 
cooking apples) 
Y, cup sugar 
Whipped cream to garnish 


FIRST PREPARE 

Slit dates lengthwise; insert sliver of ginger in 
each. Measure sauterne. Preheat oven to 
400°F. 

Now ASSEMBLE 

1. Core apples and make a light incision 


